OF SOUTH CAROLINA

(2) Reshippers record the dates and dealers from whom purchases
are made and those to whom sales are made together with kind and
quantity of shellfish involved.
.(3) Shuckers record the dates and dealers from whom purchases are
made or areas where shellfish are taken and persons to whom sold.
(In most cases, the record of the financial transactions of the plant
constitute a sufficient record as defined in this section.)
SLAUGHTER HOUSES
(Filed Secretary State's office Janlary 27, 1946.)
Section 1. No person or persons shall build or operate any slaughter-
houses in the State without the consent of the local health officer, and the
keeping and slaughtering of all cattle or other animals, and the prepara-
tion and keeping of all meats, fish, birds or other animal food shall be
in the manner best adapted to secure and continue their wholesomeness
as food.
Section 2. No part of a diseased, deceased or decomposed, or putrid or
rotten animal, or any animal that was seriously injured at the time of
slaughtering, or which died a natural death, or which may be found dead
shall be slaughtered, prepared, stored or processed, in or on the premises
of any slaughterhouse,
Section 3. All yards, driveways, alleys, and pens connected with any
slaughterhouse shall be smooth and properly graded and drained. They
shall at all times be kept clean.
Section 4. The floors of all killing rooms and of all storage and other
rooms where edible meat is handled or stored shall be of concrete, or its
equivalent, and so constructed as to drain freely and thoroughly into
traps connected with a satisfactory drain. The walls and ceiling of
all such rooms shall be tight and smooth, and shall be painted as often
as necessary to keep them in a neat condition, and shall be kept clean
at all times.
Section 5. Every slaughterhouse shall have adequate and satisfactory re-
duction equipment for the disposal of all offal and condemned meat, which
shall be outside of any room in which edible meat is handled, and the
reduction shall be thoroughly conducted or satisfactory disposal of all
offal and condemned meat by some method satisfactory to the state
board of health.
Section 6. All parts of the slaughterhouse shall be adequately lighted,
both naturally by a sufficient number of windows and artificially. The
ventilation shall be sufficient to keep down offensive odors. All rooms
shall be equipped with self-closing, properly double fitting screen doors,
which shall be kept closed at all times. These rooms shaill be equipped
with the necessary overhead trackage, hoist, trucks, racks, tables, and
other necessary equipment to conduct the business in an expeditious and
cleanly manner. No workman shall spit upon the floor or the side walls
of any slaughterhouse.
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